LUNCH

small plates
artisan greens 9
mixed lettuce, pickled vegetables, maple dressing

caesar salad 11
prosciutto, rush caesar vinaigrette, grana padano

buffalo mozzarella 12
heirloom tomato, handpicked lettuce, citrus segments, olio carli

crispy calamari 12
olives, parsley, lemon confit, chili & lime mayo

korean style short rib croquettes 12
sesame slaw, kimchi mayo

butternut squash soup 9
ricotta dumplings, lemon créme fraiche, curry oil

lobster bisque 11
roasted corn, chowder garnishes



LUNCH

main plates

japanese fried chicken salad half 12/ main 16
assorted baby greens, garlic & ginger dressing

seared albacore tuna half 14 [ main 18
soba noodle, pickled cucumber, citrus soy ponzu, crispy lotus root

rush burger 19
hand ground alberta beef, pulled pork, crispy onions, dijon mayo

bacon and cheddar burger 19
hand ground alberta beef, double smoked bacon, white cheddar, dijon mayo

steak sandwich 19
grilled alberta striploin, crispy onions, green peppercorn

12 0z dry aged beefrib eye 32

marrow whipped potato, green beans, watercress, bacon, onion jam

pan seared salmon 19
pearl cous cous, puttanesca, grilled asparagus

lobster sandwich 22
toasted rosemary bread, crispy pancetta, brie cheese

mushroom quiche 14
caramelized onion, pine nuts, artisan greens

carbonara 15
double smoked bacon, spaghetti, grana padano, 62° egg

add chicken 6
duck confit shepherd’s pie 18

caramelized onion, spinach, mushrooms, roasted garlic duchess potato

grilled ham & cheese 14

rosemary ham, emmental cheese, brioche

buttermilk chicken sandwich 17
toasted ciabatta, caramelized onion, aged cheddar, double smoked bacon

Chef de Cuisine Dave Bohati
groups of 8 or more subject to 20% automatic gratuity




DINNER

soup and salad

baby lettuce leaves 10
baby vegetables, herbs and pine nut emulsion

caesar salad 11
prosciutto, rush caesar vinaigrette, grana padano

goat cheese 11
roasted and marinated beets, toasted walnuts, maple

forest mushroom velouté 10
truffle, ricotta dumplings, garlic chips

lobster bisque 11
roasted corn, chowder garnishes

appetizers

smoked alberta beef carpaccio 13
walnut, shaved grana padano, tomato powder, lavash

seared sea scallop 13
minted peas, cashew, air dried bison, sunchoke, chanterelle

seared albacore tuna 14
tomatoes, avocado, white anchovy, quail egg, nicoise olive

duck confit & foie gras ravioli 13
shitake mushrooms, celery root, red wine jus, cauliflower crumble

selection of fresh oysters half dozen 18/ dozen 36
mignonette, fresh horseradish

Chef de Cuisine Dave Bohati
Groups of 8 or more subject to 20% automatic gratuity





DINNER

mains

potato gnocchi 23
wild and cultivated mushrooms, beurre noisette, grana padano, truffle, 62° egg

cioppino 30
clams, mussels, prawns, scallops, fresh fish, chorizo, spiced tomato broth

rare seared ahi tuna 33
pepper crust, parsnip purée, port butter sauce, ginger root vegetables, horseradish air

miso roasted sablefish 32
squid ink fettuccini, truffle scented dashi, ginger, baby bok choy, shimiji

atlantic lobster 35
morel mushrooms, asparagus, snap pea, squash agnolotti

crispy skin duck breast 31
confit leg, toasted barley pilaf, roasted shallot jus, butternut squash purée

togarashi spiced pork chop 29

tokyo turnip, braised sweet potatoes, japanese plum jus, house kimchi

120z dry aged beef rib eye 32

marrow whipped potato, green beans, watercress, bacon crisps, onion jam

alberta beef tenderloin 35
artichokes, speck, braised shallot, duck fat potatoes

ash crusted rack of lamb 36
autumn vegetables, gnocchi, chick pea, port jus

©o
seared escalope of foie gras available as an addition to any main 18

for the table

grana padano and rosemary fries 7
broccolini with toasted cashews, butter and lemon 9
roasted cultivated mushrooms 9
pan roasted baby carrots, honey ginger 9
RGW potatoes 9

chef’s tasting menu 75

completely seasonal and spontaneous
6 courses changing daily
wine pairings 50
premium pairings 100






LOUNGE

nachos
hand cut chips, fresh salsa, chunky guacamole, bean & crab dip
12

flight of sliders
foie gras & mushroom ragout/pickled vegetables/
maple bacon & smoked cheddar

gluten free available

14

ahi tuna tartare
avocado, sesame soy, crisp shallot, citrus ponzu

14

flat breads
chicken - prosciutto, goat cheese, arugula, crispy onion, pesto

tomato - heirloom tomatoes, buffalo mozzarella, basil

pig - pulled pork shoulder, chorizo, speck
12
pancetta - artichoke, goat cheese, tomato, pine nut, watercress
(gluten & lactose free)
17

brioche grilled cheese
fontina, pancetta, mushrooms, tomato soup
12

calamari
olives, herbs, tomato, cured lemon, roasted garlic & cucumber aioli
12

karage chicken wings
sesame, karage sauce, lemon
% pound 8
full pound 15

Chef de Cuisine
Dave Bohati





LOUNGE

cheese
variety of artisan & farmhouse cheeses

14

poutine
hand cut kennebec fries, cheese curds, duck gravy
13

with foie gras and lobster hache

25

korean style short rib croquettes
sesame slaw, kimchi mayo
12

rush burger
pulled pork, crispy onion, spicy bbqg sauce
(gluten free available)

19

shellfish platter
oysters, marinated mussels, prawns, albacore tuna

65
add lobster
38

oyster
mignonette, horseradish

3

mussels
cured pork, fennel, tomato

13

prawn tempura
green chilli dip, citrus ponzu

9

20% automatic gratuity for groups of 8 or more





